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Why should we control
fats, oil and grease?
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potential contact with microorganisms that
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We at FSD would like to help you prevent
sewer backups at your facility. Here are
some suggestions:

+ Post “No Grease” signs above the sinks
and in front of the dishwashers.
Frequent reminders can help educate
employees about the importance of keep-
ing FOG out of sinks and drains.

« Dry wipe pots, pans and dishes. Remove
as much oil and grease as possible off
the cookware before it is washed. Put
grease in the trash for disposal.

« Recycle waste cooking oil and other food
waste when possible.

« Use lower water temperatures. Water
over 140 degrees dissolves grease, send-
ing it down the drain in wastewater.

When it cools, grease congeals either in

your pipes or in the public sewer system.

Use a three-sink dishwashing system.
This allows for individual sinks for
washing, rinsing and sanitizing with
50-100 ppm bleach solution. Water
temperature below 140 degrees can
then be used, which would lower your
water heating cost, and better control
the amount of FOG and food waste
you wash down the drain.

Install and properly maintain grease
traps and interceptors. State and
local laws require restaurants to
install and maintain grease traps,
interceptors or both, depending on
the size and type of business or food

service.

Cover any outdoor grease and oil
storage containers. Open containers
can collect rainwater and overflow,
sending grease and oil into the storm-
water system and polluting rivers and
streams.



